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TURKEY  AND  CRANBERRY  TEAM 
READY  EOR  HOLIDAY  SEASON 


Unless  all  signs  fail,  the  popular  team  of  roast  turkey  and  cran- 
berry sauce  is  going  to  make  an  unusually  good  showing  this  season.     The  1939 
crop  of  turkeys  is  the  largest  on  record  according  to  the  U.  S.  Department  of 
Agriculture.     The  cranberry  crop  is  larger  than  average. 

Eor  those  who  choose  turkey  as  the  Thanksgiving  bird,  

(Name ) 

,  passes  on  some  pertinent  stuffing 


(Title) 


(Inst  itut  ion) 

and  roasting  suggestions  from  the  Federal  Bureau  of  Home  Economics. 

A  handy  rule  for  figuring  how  big  a  turkey  to  have  for  dinner  is 
to  allow  3/4  to  1  pound  of  turkey  for  every  person.     That  is,  turkey  weighed 
after  it  has  been  picked,  but  before  it  is  drawn  or  has  head  and  feet  cut  off. 

Although  there  are  stuffings  and  stuffings,  by  far  the  most  common 
are  those  with  a  bread-crumb  base.     Best  crumbs  for  a  "dry  type"  of  stuffing 
are  made  from  2-  or  3-day-old  bread.     Have  the  crumbs  evenly  fine,  and  do  not 
use  the  crust,  because  it  makes  hard  brown  lumps  in  the  stuffing.  Ordinarily 
a  1-pound  loaf  of  bread  makes  about  1  quart  of  medium-dry  crumbs. 

To  determine  how  much  stuffing  to  make,  figure  again  from  the  weight 
of  the  turkey  (plucked,  but  not  drawn  with  head  and  feet  still  on).  Allow 
one  cup  of  bread  crumbs  for  every  pound  of  turkey,  minus  two.     That  is,  a 
turkey  that  weighs  14  pounds  will  need  about  12  cups  or  3  quarts  of  bread 
crumbs . 
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Good  proportions  for  a  bread  stuffing  are  1  pint  or  more  of  mixed 
celery,  parsley,  onion,  and  any  other  seasoning  desired  and  three-fourths  of 
a  cup  of  butter  or  other  good-flavored  fat  to  every  quart  of  crumbs.  Cook 
these  seasonings  in  the  fat  for  a  few  minutes,  then  add  the  crumbs.  Sprinkle 
the  inside  of  the  turkey  with  salt,  then  pack  the  hot  stuffing  into  it  lightly, 
allowing  room  for  it  to  expand  as  the  turkey  roasts. 

Briefly,  the  methodfor  roasting  plump  young  turkeys  is:    Keep  the 
oven  temperature  moderate  all  the  time  the  turkey  is  roasting.    Use  an  open 
pan  with  a  rack.    Add  no  water.     Baste  and  turn  small  or  medium-sized  turkeys 
every  half  hour.     Baste  and  turn  larger  turkeys,   cooked  in  a  slower  oven, 
about  every  hour. 

For  a  small  young  turkey  6  to  9  pounds,  allow  from  2-1/2  to  3  hours 
in  an  oven  about  325°  F.     For  10  to  13-pound  young  turkeys,  allow  3  to  4  hours 
in  an  oven  300°  F.    For  14  to  17-pound  turkeys,  allow  4-l/2  to  5-1 / 2  hours  in 
an  oven  275°  F.    And  for  the  giants  -  turkeys  18  to  25  pounds,  keep  the  oven 
from  250  to  275°  F.  for  2  to  8  hours.    When  the  turkey  is  tender  in  breast  and 
thigh  and  the  juice  does  not  show  a  red  tinge,  it  is  ready  to  carve. 

#  #  # 
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